CFW 


Annual 
Index~ 


VOLUME 24 


Author Index 


272 
Durkee Industrial Foods Group ........ 4 
44 


Hoffmann LaRoche Inc. (Food Dept.) 226 


544 


Mossberg, L.R. 


600 
19 
229 
192 


Subject Index 


AACC Annual Meetings 
Milling and Baking Division, 
Annual Spring Technical 
68 
63rd Annual Meeting 


Business Meeting Minutes ........ 86 
64th Annual Meeting 

Educational Table Top 

Employment Service ............ 371 
196,260 
Nutrition Study Group .......... 260 
Postconvention report ........... 605 
Postconvention trips ............ 262 


AACC Annual Report 


AACC Awards 
Certificate of Recognition 


Honorary Membership ........ 482.615 
AACC Committees 
Administrative, 1978-79 ........... 115 
Long Range Planning .............. 86 
AACC Directors 
Highlights of Director's Meetings 
San Antonio, 1979 .............. 255 
AACC Elections 
Abstracts, Sixth International 
Cereal and Bread Congress ...... 79, 
127,189,495 
Advances in Cereal Science and 
Wheat: Chemistry and Technology- 
Expanded and Revised .......... J, 
130,172,215,265,315 
AACC New Members ........... 124,307, 
494,622 
AACC News (Local Sections and 
Divisions included) ....... 31,69,118, 
160,255 309,371 523,567,615 
AACC Short Courses 
Analytical and Quality Control 
Dough Rheology/ Experimental 
Flavor/Color/ Additives ........... 523 
Gum Chemistry and 
Introduction to Cereal Chemistry 
and Technology ........... 31,72,523 
Japan Wheat Chemistry and 
Technology Short Course ........ 208 
Milling for Cereal Chemists ........ 523 
Pasta and Durum Wheat 
Advertiser's Index ......... 36,78,128,168, 
214,264,314,378 496,528 574,626 
Agricultural Research 


Controlled environmental 


Corn-soy-milk food blends ......... 186 
Grants, American Soybean 

Association Research 

Potassium sorbate in bacon ........ 356 
Production, distribution, and 

176,584 
SOY Protest PFOGUCtS 187 
USDA Regional Research 

Baking 


Standard baking test 


CEREAL FOODS WORLD/PAGE 623 


| 


Book Reviews 

Advances in Cereal Science and 
Technology, Vol. II., Y. 

Pomeranz, ed. 


O. Chichester, Academic 


Animal Feeds and Pet Foods 
Recent Developments by C. S. 


Basic Food Microbiology by G. 


Bioconversion in Food Technology. 


Candies and Other Confections, 
Recent Developments by M. T. 


Commercial Food Patents by H. B. 


North and O. S. North 
Consumer Behavior: Theory and 
Applications by Barbara J. 

Redman 
Dietary Fats and Oils in Human 
Nutrition, FAO Food and 


The Experimental Study of Food 
by A. M. Campbell, M. P. 
Penfield, and R. M. 

Griswold 

FDA Training Manual for 
Analytical Entomology in the 
Food Industry by J. R. 
Gorham 

Five Thousand Years of Baking 
Ovens by F. Blumel and W. 


Flavor of Foods and Beverages: 
Chemistry and Technology by 
G. Charalambous and G. E. 


Flavor Technology— Profiles, 
Products, Applications by H. B. 
Heath 

Food Packaging by N. D. 
Pintaura 

Food Processing Enzymes--Recent 
Developments by N.D. 
Pintauro 

Food Processing Waste 


Management by J. H. Green ..... 


Marketing, Nutrition, and 
Engineering Sciences by National 
Program Staff 

Nonconventional Proteins and 
Foods by H. J. 
W. Ream .... 

Nutritional Standards and Methods 
of Evaluation for Food J-egume 
Breeders by J. H. Hulse, K. O. 
Rachie and L. W. Billingsley 

Plant Breeding for Pest and 
Disease Resistance by G. E. 
Russell 

Postharvest Food Losses in 
Developing Countries: A 
Bibliography by R. F. 
Morris 

Postharvest Food Losses in 
Developing Countries by Board 
on Science and Technology for 
International Development, 
Commission on International 
Relations, National Research 
Council, and National Academy 


Advances in Food Research, by C. 


300 


301 


300 


349 


. 562 


614 


56 


Hodgson and H. 


Postharvest Grain Loss Assessment 
Methods by K.L. Harris and C. 
J. Lindblad 


Report on the First FAO/SIDA 
Seminar on Improvement of 


PAGE 624/DECEMBER 1979 VOL. 24, NO. 12 


Nutritional Quality in Barley 

and Spring Wheat by 

Svalov 
Soybeans: Chemistry and 

Technology; Volume |, Proteins 

by A. K. Smith and S. J. Circle, 

Specifications for Identity and 

Purity—Thickening Agents, 

Anticaking Agents, 

Antimicrobials, Antioxidants, 

and Emulsifiers, FAO Food and 

United States Food Laws, 

Regulations and Standards by 


Bread 
Bioavailability of iron in high 
Effects of microwave cooking 
245 
Standards of identity 27 
Calendar .......... 33,78,122,168,213,263, 
312,377,492,527,573,622 
Cereal Chemistry ‘bstracts ........ 22,60, 
108, 158,195,247 305,346,476, 
517,560,611 
Cereal Foods 
Consumption trends ....... 271,272,273 
Cereal Industry Newsletter ......... 21454; 
113,155,197,245,303,355,479,521 
553,603 
77,122,168 ,213,263,377, 
492,527,573 
Consumer Attitudes 
Perceived hazards in food 


Dietary Fiber 
Bioavailability of iron in high fiber 


Elect On 355 
Fresh Horizon’s fiber source 

Instrumental determination of ....... 90 
Oat bran use in bread .........50.. 245 


Dough Products, Refrigerated and Frozen 


Microbial Control 44 46 
1 ,40,131,175,221,269, 
319,385,501 533,579 
Extrusion 
Soy flour production .............. 320 


Fats and Oils 
By-products and technical 


Dietary fat and cancer 

232,546 
Economics, pricing, and futures ....... 4 
Food uses and product 

Future uses in high protein 

Production and use of fatty 

SOY Cll PLOGUCHON: 320 

Flour 

And bread industry in 

Defatted soy flour and grits ........ 320 

Forum 

The Baking Test: Fact or Fiction ...... 15 


Food Communicators—An 


Grain Grades and Science .......... 48 
Link Between Cancer and Dietary 

Nutrition and Cereal 

Storage of Cereal Grains in 

Nitrogen Atmosphere ........... 192 

Government Regulations 


F, D & C Act, liability and violations 538 
Federal Trade Commission and children’s 

GUVETUSING 114,198 521,553 
Food safety 1aWS 58,155,353 
Fresh Horizon’s fiber source challenged 156 


Labeling of Yellow No.5 .......... 355 
Saccharin legislation .......... 303,554 


Grain Dust 


Recirculation in elevators ........... 27 
Moisture content for 548 
Grain Storage 
In nitrogen atmosphere ............ 192 
Moistlire Contefit In 548 
Phosphine and methyl bromide fumigation 
Ingredient Focus 
Flavoring and Coloring of Cereal 
Instrumentation 


Fiber determinations in food and feed 90 


Near infrared techniques ............ 88 
Labeling 

FDA food labeling hearing results ... 27 


>" 


Of sodium in cereals ..........0-.. 309 


Meetings 33,77,120,165,213,261 311, 
376 ,490,526,572,622 


Milling 
Necrology ......... 32,70,310,485,524,569 
Nutrition 
American Medical Association Opinions 
Cereal Chemistry and ............. 283 
Dietary fat and cancer trends ... 232,546 
Effects of microwave cooking on .... 296 
Importance of breakfast on ......... 57 
Nutrient composition and grain 
Nutrient dita Bank 224 
Optimum protein quality food blends 274 
USDA media campaign ............ 28 
Use in advertising and marketing 28,222 
Protein 
188,199,320 
Concentrates from nonflour fractions of 
Extraction and Isolation from meal . 320 
Fats as protein source ..........0: 271 
Functionality of cereal foods ....... 288 
Improvement of functional properties 272 
Mathematical determination of ..... 274 
Wheat protein structure 185 
Quality Assurance 
Management responsibility ......... 540 
Microbiological methods ........... 534 
Rice 
Milling and products .............. 598 


Time, temperature, and moisture effects on 


the failure strength of ........... 514 
Snack Foods 
Proposed ban of sales in schools .... 156 
Subtopic 
Advances in Packaging of Refrigerated 
Management Responsibility in Quality 
Microwave Technology——_A New Influence 
on the Food Industry ........... 297 
Sugar 
Supermarkets 
Consumer attitudes ........ 502,504,508 


Open dating and food waste ........ 504 197 
Funding for regional research 
Hard red winter wheat testing ....... 57 
: Nutrition education campaign ... 28,155 
28 57.303.304 Snack foods in sc OOIS 
Nutrition Education Act ... 58,113,197 
Technical Articles 19,103,199,252,288,342, 
471,514,548,600 Wheat 
Production in Canada ...... 580,584,588 
Tofu Production and uses in Japan 593,596 
Texture and fine structure ......... 342 Use of nonflour fractions .......... 326 


FIRST CALL FOR PAPERS 


65th Annual Meeting 
September 21-25, Chicago, IL 


AACC members are invited to submit papers for presentation at the 65th Annual Meeting of 
the American Association of Cereal Chemists. Contents of papers submitted should consist of 
results of original research in cereals and/or related materials. Deadline for titles and authors to the 
Program Chairman is February 15, 1980. Deadline for abstracts is March 15, 1980. To meet the 
needs of our members, two types of sessions are planned. Symposia will be comprised of invited 
papers and Technical Sessions will be comprised of submitted papers. 

Papers to be presented in the technical sessions must have Titles and Authors submitted to the 

Technical Program Chairman, Dr. David R. Lineback, Penn State University, Dept. of Food 
Science, 111 Borland Lab, University Park, PA 16802 no later than Feb. 15, 1980. Abstracts must 
be submitted no later than March 15, 1980. 
Abstracts must be typed on the forms approved by the AACC Board of Directors. These forms will 
permit reproduction of the abstracts as submitted by the authors without additional processing or 
typesetting. Forms may be obtained from the Program Chairman or the AACC Headquarters, 
3340 Pilot Knob Road, St. Paul, MN 55121. 

No individual shall! be the presenter or senior author of more than two papers. 

The Program Advisory Committee reserves the right to screen titles and abstracts and reject 
submissions, if necessary, to control quality or quantity of the Technical Program. 


FEATURES 


New Products for 1980: Chairman: Mr. William Aichele, Nabisco, Inc., 2111 Route 208, Fair 
Lawn, NJ 07410. 


Poster Sessions: Chairman: Dr. Lamertine Hood, Cornell Univ., Stocking Hall, Ithaca, NY 14853. 


SYMPOSIA/TECHNICAL SESSIONS 


Any member or group that would like to arrange a symposium must submit suggested title, 
speakers, and subject matter to Dr. Lineback by February |, 1980. Approval of symposia will be 
made by February 15, 1980. 

Symposia are being planned by each of the AACC Divisions and other individual AACC 
members. Specific topics will be announced at a later date. 

Technical Sessions will be organized on a variety of subjects based on the acceptance of 
submitted papers. Poster sessions will be offered for the second time as part of the Technical 
Program. Authors are encouraged to consider this option as a means of presenting their paper. See 
the February i979 issue of Cereal Foods World for a description of how poster sessions work. 
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